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Dim sum Beijing Duck Lunch Course 5000 hH Dim Sum Lunch Course 4000
. , Assorted 3 kinds of appetizers O ¢ Assorted 3 kinds of appetizers _
Pan-fried dumplings (4p/s)660 2 kinds of dim sum h 3 kinds of steamed dim sum & 2 kind of gyoza dumplings
Boiled pork & leek dumplings (4p/s)600 Oven baked duck, Pot cooking duck soup O Today’s dish
Xiao long bao (2p/s)550 Today'’s dish, Rice or noodle Rice or nO%d'e
Crab butter xiao lon bao (2p/s)660 Dessert, Chinese tea O Dessert, Chinese tea
Shrimp & Chinese chives dumplings  (2p/s)700 RESTAURANT
)

Seafood stick deep-fried spring rolls (2p/s)800
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Li Fried rice/ Fried noodle Soup nOOdle Small dish & pickles are included Basic Small dish, pickles, rice & soup are included
% C|ay pot dISh Small dish, pickles & soup are included Dan dan SOUP NOOMIE:«+-++eererrrrrririinininiss i 1200 Sichuan Ma-po tOfU «« e 1400
*EE Small dish, pickles & soup are included Pork & vegetable fried e -+ e 1400 Chinese green pepper dan dan soup noodle - 1200 gﬁﬂr:fdn;ﬁrﬁﬁp}?tfgmato&egg 1188
;‘lé Beef, Tofu & spicy ma-la sauce in clay pot 1800 Duck & root vegetable spicy fried rice «-««wwrermermmriinninns 1600 gﬁifnonalc;/rigitragsdfgupnoodle 1288 Stir-fried beef river & garlic chive -« 1400
S Spicy beef & eggplant rice in clay pot 1680 Shrimp & vegetable thick sauce on fried noodles -+ 1700 e o o Stir-fried eggplant & pork W/ SpICY SAUCE «:::wwewerrrsssrrereeeees: 1400
T picy ggp y p P &veget : Yuba, Asari clam & seaweed hot sour noodles 1680 Sweet & SOUr pork W/ black VINEGA -+ -+ wwssseessressreessniesane. 1600
CR Oyster & mushroom thick sauce on rice in clay pot 1680 Beef & black vinegar fried NOOdIEs «+«+ -+ sseeeeesenininnnins 1760 Spicy beef & chili pepper oil Soup NOOAIE «+«+wrrerrerrearersenenne 1600 Today’s fried fish W/ vinegar & SOy SaUCE ««++«+«+xsserrererensannes 1680
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